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VEGETARIAN APPETIZERS
VEGETABLE SAMOSA ..

A pastry stuffed with spiced potatoes, onions cilantro and
greens peas.

SAMOSA CHAAT

Samosas layered with chickpeas, topped with tomatoes,
onions and herbs. Drizzled with yogurt, mint & tamarind chut-
neys. Garnished with cilantro.

PANEER PAKODA

Indian cheese dipped in seasoned split-gram batter and fried.

RAGADA

Two spiced potato patties layered with chickpeas, topped with
tomatoes & onions. Drizzled with yogurt, mint and tamarind
chutneys. Garnished with cilantro.

ONION BHAJI .

Sliced onion, tossed in a split-gram b
Sprinkled with chat masala. -

$7.25

(3 pieces)

$9.32

$11.39

$10.35

$9.32

*np_

PUNJABI VEG PAKODA .. S$9.32

Batter fried crispy seasonal veggie fritters.

CAULIFLOWER MANCHURIAN .

Cauliflower florets fried and tossed in garlic chilli sauce.

MIXED VEG PLATTER

Combination platter with a samosa, spiced potato
patty and veg pakoda

CHILLI PANEER Y o

Stir fried, diced cottage cheese tossed with onions, bell
peppers & scallions in-an Indo- Chinese sauce

IMLI BAINGAN (TAMARIND EGGPLANT)

Thinly sliced eggplant fried to perfection and topped
with a blend of tamarind chutney and yoqurt.

$14.49

$13.45

$15.53

$8.27
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NON - VEG APPETIZERS
CHICKEN LOLLIPOP

Battered & fried chicken wings tossed in
an Indo-Chinese sauce.

SESAME CHICKEN

Crispy chicken chunks tossed in a hot, sweet
& sour sauce. Garnished with sesame seeds.

CHICKEN 65

Rice battered, crispy chicken. Garnished with
onion, lemon and curry leaves.

CHICKEN PAKODA

Fried chicken chunks dipped ina split-gram
batter with Indian spices.

SOUPS & SALADS

MULLIGATAWNY SOUP S 7.25 ”

Tangy, spicy and flavorful lentil soup

TOMATO DHANIYASHORBA . §7.25

Traditional, fresh tomato & cilantro soup.

Slices of tomato, onion, lemon & green chilly with
chef’s dressing. i

INDIAN SALAD RS 6.21 R

GREEN SALAD b v 8621

Garden fresh greens with chef's dressing.

SOUTH INDIAN SPECIALTIES

SadaDosa $15.53

Rice & Lentil crepe served with Sambar and Chutney

MasalaDosa S$15.53
Rice & Lentil crepe stuffed with mild spiced mashed £
potatoes served with Sambar & Chutney

Extra Sambar S 4.14

- Indicates item is vegan © Indicates item is gluten-free

Consumption of raw / undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness

4\ CHICKEN 65
SESAME CHICKEN »

Indicates spice level



VEGETARIAN AND VEGAN SPECIALS

Served with a side of Aromatic Basmati white rice

MALAI KOFTA S 18.63

Mixed vegetable dumplings stuffed with nuts & raisins ina
creamy cashew sauce.

BOMBAY ALOO . @ S 16.56

VESAN  giuToH FRIE

A classic potato dish made with fresh Indian spices and tomatoes

JEERAALOO - @ $ 16.56

Slow cooked potatoes with Indian spices & tempered with
cumin seeds.

METHI MATAR MALAI @ $18.63

Cottage cheese cooked with green peas and fenugreek
in a creamy sauce.

KAJU KHOYA S 20.70

Cashew nuts cooked in a mild creamy almond- cashew sauce.

PANEER BUTTER MASALA @) S$18.63

Cottage cheese, bell-peppers & onions cooked in a buttery
tomato-cream sauce.

PANEER KHURCHAN @ 520.70

Grated cottage cheese, bell-peppers & onions cooked in
a buttery tomato-cream sauce.

VEGETABLE MAKHANI S 16.56

Seasonal vegetables cooked in a buttery tomato cream sauce.

SAAG PANEER S 18.63

Cottage cheese, cumin, ginger, garlic & spices cooked in a thick,
creamy spinach sauce.

BHINDI DO PYAZA - © S 16.56

Fresh okra cooked with onions, tomatoes, bell- peppers.

ALOO GOBIMASALA _ @ S 16.56

rrrrrrr

Cauliflower & potatoes cooked with ginger, tomatoes and
fresh herbs.




VEGETARIAN AND VEGAN SPECIALS

Served with a side of Aromatic Basmati white rice

VEG KORMA S$16.56

Mixed vegetables and cottage cheese cooked inan
almond-cashew sauce.

BALTIBAINGAN . @ $16.56

Baby eggplant cooked with bell-peppers, tomatoes, onions.
Tempered with garlic, chilly & ground spices.

BAGARA BAINGAN ® S$16.56

VERAM 5 TEN FREE

Baby eggplant cooked with cream of coconut, sesame seeds, &
roasted peanut sauce.

CHANAMASALA . @ S 16.56

Chickpeas cooked with tart pomegranate seeds, tomatoes &
cilantro.

VEGETABLE PHALL .. Y\ ¥ S 16.56

Seasonal vegetables cooked in an extra spicy Anglo-Indian style
sauce laced with green chillies.

VEGETABLE KONDAPUR = @ ‘v S 16.56
Seasonal vegetables cooked in coconut milk and southern spices.
DALSAAG $16.56
Yellow lentils cooked with spinach, onion, & garlic.

DAL TADKA _ @ $16.56

Yellow lentils cooked & tempered with cumin, garlic, onions and
cilantro.

DAL MAKHANI S 16.56
Black lentils in a creamy buttery sauce.
SOUTH INDIAN DAL .. $16.56

Lentils, spiced & tempered with mustard seeds, curry leaves &
ginger.

VEGETABLE VINDALOO . . v v S 16.56

Seasonal vegetables cooked in a traditional red chilly-vinegar-
ginger garlic Anglo-Indian sauce.

A\BALTI BAINGAN




VEGETARIAN AND VEGAN SPECIALS

Served with a side of Aromatic Basmati white rice

ALOO MATAR S 16.56

Potatoes & green peas cooked in a mild creamy sauce.

KADAI VEGETABLE = @ S 16.56

Seasonal vegetables tossed in an onion-tomato spiced sauce

MATAR PANEER $18.63

Cottage cheese & green peas slow cooked in a creamy sauce.

PANEER PASANDA S 18.63

Cottage cheese cooked in a mild cashew-almond sauce,
splashed with a hint of rosewater

VEGETABLE CHETTINAD = @ . S 16.56

Seasonal vegetables cooked with crushed black
pepper & roasted coconut

VEGETABLE XACUTTI = © ' $16.56

A traditional Goan delicacy. Seasonal vegetables cooked with
coconut milk & a special blend of roasted spices, dried
red chillies & poppy seeds.

VEGETABLE MADRAS &5 ‘' \w S 16.56

Seasonal vegetables cooked in a spicy coconut gravy,
tempered with mustard seeds, curry leaves & ginger.

KONKANIGHOTALA . S 16.56

Tofu, baby eggplant, potatoes & carrots simmeredin
coconut milk with spices. Tempered with mustard seeds,
e J_'j eaves and ginger.



CHICKEN SPECIALS

Served with a side of Aromatic Basmati white rice

CHICKEN MADRAS .’ \.’. @ S 18.63
Chicken cooked in a hot coconut curry, south indian style,
tempered with mustard seeds, whole red chilly, curry leaves

and ginger.

CHICKEN SAAG © $18.63

Chicken tossed in a delicate spicy creamy spinach sauce. 5 e e
CHICKEN CHETTINAD v @ = e
Authentic and traditional South Indian style = -
deviled chicken cooked with black pepper and rnasted Ry e
coconut. S R e T e

METHI MALAI CHICKEN @ AN -
Slow cooked chicken in creamy sauce W"fh f re Sh fenugreek S el G n o
leaves. -*__dﬂ ":ﬂ_—-;'ﬁ:ﬂﬂ%-f;u— ‘ “"‘: S i

CHICKEN XACUTI =S5 @ f
A traditional Goan dehcacy, chlcken cooked with coconut milk SRty

and a special blend nf rna‘sted spices, dried red chillies and
poppy seeds.

CHICKENPHALL o e S 1883w 4
Chicken cooked in an extra spicy Anglo-Indian sauce, made -
with hot peppers and the chef's special blend of spices.

KADAI CHICKEN @ $18.63
Chicken cooked with freshly ground spices. With onion, Edi e,
tomato and garnished with diced onions and bell peppers.

,,,,,,,,
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CHICKEN SPECIALS

Served with a side of Aromatic Basmati white rice

CHICKEN KHORMA @ $19.67

Chicken cooked in a mild creamy cashew- almond sauce.

BUTTER CHICKEN @ $20.70

Chicken cooked in tomato and cashew cream sauce with
onions and bell peppers.

CHICKEN CURRY @ $ 18.63

Chicken simmered in a fragrant combination of Indian
spiced mild gravy.

CHICKEN KONDAPUR . @ S 18.63

A subtle curry with potatoes in mild spiced coconut gravy.

EGG CURRY @ $16.56

Four hard boiled eggs in a gravy of your choice.
(Masala - Koma, Chettinad, Vindaloo, Phaal or Madras)

CHICKEN TIKKA MASALA @ $20.70

Chicken breast broiled in a Tandoor Clay Oven and gently
cooked in a creamy tomato sauce with Indian spices

CHICKEN VINDALOO -+ .’ "o’ (@) S 18.63

GLUTEM FREL

Chicken simmered in a hot & sour traditional
Goan sauce, with red chilly sauce and potatoes.

CHICKEN CHUTNEY WALA @ S$18.63

Chicken cooked in a curried mango mint sauce with
fresh ginger & cilantro.

DOIMURGH @ $ 18.63

Lightly curried chicken cooked with yoqurt, cilantro &
"&*‘BUTTER CHICKEN black cardamom.

~ Indicates item is vegan @ Indicates item is gluten-free * Indicates spice level
Consumption of raw / undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness



LAMB / GOAT SPECIALS ( Pick either Lamb or Goat)

Served with a side of Aromatic Basmati white rice

MASALA @ $22.77

Lamb or Goat cooked in a creamy tomato sauce.

VINDALOO ‘v o o @& S 22.77

GLUTEN FREE

Lamb or Goat in a Goan red hot chilli curry with vinegar, potatoes.

ROGAN JOSH @ S 22.77

Lamb or goat cooked in a dried ginger & aniseed flavored curry.

BALTI-GOSHT @ $22.77

Lamb or goat cooked with onions, bell peppers, tomatoes and tempered with chillies
& Balti spices.

MADRAS . @ $22.77

Lamb or goat cooked in a hot coconut based sauce, South Indian style, tempered
with grated coconut, mustard seeds, red chillies, curry leaves & ginger.

SAAG @ S 22.77

Choice of lamb or goat cooked in a creamy spinach sauce.

NILGIRI KORMA @ $ 22.77

Lamb or goat cooked with coconut milk, cashew- cream, mint & cilantro.

A traditional Goan sauce with lamb or goat cooked in coconut milk with a blend
of special roasted spices, dried red chillies & poppy seeds.

PHAAL I @) 322_77'

Lamb or goat cooked in an extra spicy Anglo-Indian sauce, made with hot
peppers and the chef's special blend of spices.

MALABAR CURRY @

Lamb or goat cooked in coconut milk with potatoes, carrots & South
Indian spices.

SHAHIKORMA @

» Indicates spice level

Y LAMB ROGAN JOSH

afood, shellfish or eggs may increase your risk of food borne illness

ates item is gluten-free

Lamb or goat cooked in a creamy cashew- almond sauce. ==l < .’ g ;.
PEPPERFRY @ ﬂ SN TR
Lamb or goat pan roasted with onion, bell pepper, black-pepper & ginger. Served dry i "> _____ —

CURRY @ $22- i

‘GUUTEH FREE

Lamb or goat cooked in a traditional gravy



.. |: A _' . i
1A W N
i A T ! Y
Tl e i |
Ly f2 i
L FE .
i e T £ Y
b ¥ i i ]
|} ."\-. i) ] LE _'. ]
. | -
S R ik, e
4 b g ¥ i = 5,
. WA " 3 |
L ek
1 JRg gl "'.F I B 1) |
1 ’ . '-\.':'. : W 1
bl AR 'y ik o
' Toak N ALY [ i
R 1 i e )
: 8 A
- i
b [F gt - ;
i it
WA o
y A L ey
% 1 v . .
AR ':|| : Wi E )'_l _1‘.-:' h i
il b > - y Dl i . | . F Tl" . - A
Py B e CHILERF TR e i { v i
ik | 7 LR "y e ' 2 17 E )
1 _Lllr I.'_' _-\-'--I 5 o PRGT 1 | — j ._.-:' W i N y
.l Ny Tl At | I i
‘E"I = i l|__|- i ! LY _'_.: ' h v " }

3@ ,Q‘ta.tg:ces_ i
| B ket il i ,'f_l, 4 ik 14

"f:

-

g

|
L
_‘hu
i

.I' "II -" :

{:h salﬂn

-C ""' '-'-_'-\

' i d ':""b'" '!.)..‘:;'-".?: P s o

L
Lt
55

soconut flavored gravy. Coo
ekl ;

wi
5 tnmatges ;a_nd spig;@ i '

T
el R =
e
h

i
e s
@ B
aTh

.
AT
a

4
-\"-

.;-I - ":"“' %-\.' i r.. Jrﬂ‘?’ 1 i .r-.;l - i .._-- 4 ; £ ._‘. R I_I'Ir. o3 AL t'- " : :l
oy - - | '. i i ; 1 . § ." .. .':
Xtr dlan 5 UEE Ay O Y
- el . . I ¥ ¥

] .- -l

2 i ,f-* ;_,._.'”

'=':“i="|SH CUR

mllk ”Wlthfreﬁh sptces, chllhest &’ raw manﬂgnesk- o R

IMPUALFREZI @ <« | $ 2277 G

'. i L - by . ¥
H.III“FI!I . i

."s.hnmp cooked With Fnushrnnms&” be’ﬁ peppers ma > Wl g S
rﬁSWEetE Spmy"tﬂmatﬂ s_gqce o O M |

:‘g.fhrtmﬁ“cqokedﬂwth I'IpE marfgn puip, simmered_m cucnnut | s
tampered wﬂh n’ruStard Eeeda, :curry Ieawes and gmger L A IV

3 -.'.-r- " - -y r ) 1Y L L et . al [ :_ 2 Sy i js o " E ...-' L I ¥ #-- ] i

. "y . 1 " . : e i ; ] ;

1 - Pt ] _\.ﬂ.l 1 i - LA 1o o B Y sl -y A By B B I..-"' A ¥ A ' "

; ir o ~ - Sl = ! = i : | M
il

m is vegan @5 Iﬂdmatea |tem isagluten free Ind:c;aies splce Ieve! §i /




TANDOOR & GRILL SPECIALTIES

Served with a side of Aromatic Basmati white rice -

TANDOORI CHICKEN £

Bone in chicken pIECES marlnated inyogurt & fresh spices and cooked in
a tandoor. -

CHICKENTIKKA ©

Boneless chicken breast pieces marinated in yﬂgurt & fresh spices and
cooked in a tandoor. -

CHICKEN HARIYALIKEBAB @

Boneless chicken breast pieces marinated in yngurt mmt miantm & &
fresh spices and cooked in a tandoor. - -

TANDOORI SHRIMP @ e 08
Jumbo shrimp marinated in yogurt, smnked garllc caraway seeds RS o
Skewered and broiled in a tandoor.. | - B

A combo platter of chmken tikka, harryali malai and lamb bntr kehab twu = T
tandoori shrimp.Served on a hot skillet with steamg-}d_ seasonal veggies.

CHICKEN MALAIKEBAB . @

Boneless chicken breast marinated in yﬂgurt gmger WhltE pepper v\;,rﬂf'ﬁ”
dash of saffron and cooked ina tandnnr ‘

LAMB BOTI KEBAB @

WGLUTEN FREE

Tender chunks of lean lamb marmated in yogurt and fresh splces
Skewered and cooked in a tandoor.

RACKOFLAMB @

Tender lamb racks marinated in saffron cream and fresh spices. Cooked.
in the tandoor and served on a hot skillet with steamed veggies.

PANEERTIKKA @

Dices of cottage cheese marinated in yogurt and fresh spices. C .
the tandoor with bell pepper and onion

GARLIC SHRIMP &

Shrimp sautéed with fresh garlic and spices.

- Indicates item is vegan @ Indicates item is gluten-free * Indicates spice level
Consumption of raw / undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness




FLAVORED RICE & BIRIYANIS
COCONUTRICE . @ $9.32

Basmatirice cooked with grated coconut & coconut milk.
Tempered with mustard seeds and curry leaves.

LEMONRICE L @

Basmati rice cooked with fresh lemon juice, tempered with
mustard seed, curry leaves & roasted peanuts.

JEERARICE & @ $7.25

GLUTIN FREX

Basmatirice tempered with saffron rice & cumin seeds.

TAMARINDRICE . @ $9.32

Basmati rice cooked with tamarind sauce, tempered with
mustard seeds, curry leaves & roasted peanuts.

MINTRICE . ® $7.25

GLUTEN FREE

Basmati rice cooked with fresh mint leaves.

CILANTRORICE 2 @& S$7.25

Basmati rice cooked with fresh cilantro leaves.

VEGPULAO . @® $9.32

:!f | Basmati rice cooked with seasonal vegetables and saffron.

VEGETABLE BIRIYANI ' & S 14.49

N " Basmati rice slow cooked with fresh herbs & spices, seasonal
/ vegetables, onion, cilantro, mint, nuts & raisins. Served with a
side of raita.

BIRIYANIRICE @ $12.42

Basmati rice cooked with onion, spices, mint, cilantro,
flavored with a splash of rose water & saffron.

$9.32

< BIRIYANI

-~ Indicates item is vegan @ |ndicates item is gluten-free * Indicates spice level
Consumption of raw / undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness




FLAVORED RICE & BIRIYANI
CHICKEN BIRIYANI , ® $17.60

Basmati rice slow cooked with chicken, fresh herbs & spices,
seasonal vegetables, onion, cilantro, mint, nuts & raisins.
Served with a side of raita.

LAMB / GOAT BIRIYANI vy ® T$ 2_0.70

e

Basmati rice slow cooked with lamb or goat, fresh herbs & -
spices, seasonal vegetables, onion, cilantro, mint, nuts &
raisins. Served with a side of raita.

~ Sl = T, T ey, — 3 - T - = i DR - e N — e o P i -
Lo - =g Pt o o e e T R e T
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Basmatirice slow cooked with sh nmpL fresh herbs & splces ‘_ e j*-= —~ F e o L
seasonal vegetables, onion, cilantro, mint, nuts & raisins. . ; | = Y INDO- CHINESE VEG- FRIED RICE

Served with a side of raita.

EGG BIRIYANI ~ @

Basmati rice slow cooked with hard boiled eggs, fresh herbs
& spices, seasonal vegetables, onion, cilantrn mmt nuts&
raisins. Served with a side of raita. e

INDO - CHINESE VEG - FRIED RICE =@ s34 W
A rice dish cooked in a wok with fresh veggles. c =sangn AR, L '
garlic, ginger, scallions & soy sauce, 2 e 1 \a W | s

INDO - CHINESE CHICKEN FRIE JRICE.-~ . .
A rice dish cooked in a wok with curried chicken, f fresh- végﬂ S = )
gies, spices, onion, garlic, ginger, scallions & soy sauce, —

INDO - CHINESE EGG FRIEDRICE @& STy

‘GLUTEN FRIL

A rice dish cooked in a wok with scrambled, fresh veggies,
spices, onion, garlic, ginger, scallions & soy sauce,

— Indicates item is vegan @ Indicates item is gluten-free » Indicates spice level
Consumption of raw / undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food



IDES

Raita
Pickle (v)
: | Basmati Rice (S)
S Basmati Rice (L)

Plain Yogurt

“Curry Sauces(S)
(6oz of Masala, Korma,
Vindaloo, Phaal or Saag)

Curry Sauces(L)
(160z of Masala, Korma,
Vindaloo, Phaal or Saag)

Onion ChilliLemon

Chutney(S) '
£ A Chutney (L)
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Steamed Veggies ,.

Roasted Pappadums-

Mango Chutney(v)

- Indicates item is vegan @ Indicates item is giuten-free =
Cunsumptlun of raw / undercooked meat, _poultry, seafood, shellfish or eggs may increase your risk of food borne illness

FRESHLY BAKED BREADS =

— =

- Indicates spice level

il T e i T : e ——— —

e — - = —=-

S4.14  \aAN - $3.13
e z 07 ‘Indianstyle flatbread— : 2 =
$3.11  GARLIC NAAN - S$4.04
T Indian style flatbread tUpped Wlth i =
$6 21 garlic and cilantro _ Ee=—u argar |
$8.28 prspwaRINAAN $7.25
$ 4.14  Indian style flatbread stuffed with nuts and raisins
S3.11 KEEMANAAN———=— - S r2b=——
S 8 28 Indian style flatbread stuffed with ground lamb I
~_ONIONKULCHA - - -S4 14
- . Indian style flatbread tﬂpped with onionand c mlantrc} :
$12.42 CHEESE NAAN S 6. 21
~ Indian style flatbread stuffed with grate«d cnttage cheese -
_CHICKEN-FHIKKANAAN . - == 7.25-- |
$ 2 07 _Indian style flatbread_stuﬂed Wlth chicken Hkka— = =l
“$4.14 BULLETCHILLINAAN . S 4.66
155 __Indian style flatbread tnpped Wlth s_plcy gregnjhllly
- TANDOORIROTH S 3.1
S 4 14 Whole wheat ﬂatbread ——— = >
- KERALA PARATHA R -
Layeredflakyhread_ — F = i
: CHILLI GARLIC NAAN S$b5.18
~— Indian style flatbread topped with spicy =
green chilly, garlic and cilantro
-DATES & COCONUT NAAN $7.25
ALOOPARATHA $6.21




DESSERTS
GULAB JAMUN | S 6.21 GULAB JAMUN »

Fried condensed milk dumplings in a cardammom
rosewater syrup

CARROT PUDDING $6.21

Grated carrot, reduced milk, sugar & cardammom

RICE PUDDING = SEomas -

Rice, condensed & reduced milk, cardammom and saffron

RASMALAI e A L

Cottage cheese, reduced milk, Safffor-— —=-=__ . ==——
Mango, Pistachio, Rose, Malai

GULAB JAMUN & ICECREAMCOMBO  $9.32

BEVERAGES - _

Pepsi, Diet Pepsi, Sierra Mist, Ginger.&-l}_a’_;__ff.x_',.,_.:-%_.-._ o
Root Beer, Dr. Pepper

| assi

Mango, sweet, salt

Masala Chai

Madras Coffee

Instant coffee, milk

BOTTLED WATER
SPARKLING WATER (Small)
SPARKLING WATER (Large)
UNSWEET ICE TEA
LEMONADE .

RASMALAIA »
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